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0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 27 February 1986, after the draft finalized by the Dairy Products 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2 Gulab Jamuns, a ^/loa-based indigenous product is widely con- 
sumed throughout India and is a very popular sweet. The traditional 
method of manufacture involves basically the following steps. 

0.2.1 Khoa is mashed till it attains a smooth texture. It is then 
mixed with a binder such as wheat-fiour, arrowroot, potato-mash, etc, 
so that it gets a dough-like consistency. The dough is portioned and 
rolled into round balls. The balls are fried in vegetable fats or oils or 
ghee until light to dark-brown in colour. Fried balls are soaked in 
sugar syrup up to 24 hours, before they are offered for consumption. 
Such product is dispensed loose and has a shelf life of 3 to 4 days at 
room temperature. 

0,2.2 Gulab Jamuns are also made from milk solids, milk powder in 
place of Khoa, 

0.3 Keeping in view the considerable amount of interstate trade and 
export market of Gulab Jamuns, quality control is very essential. This 
standard is expected to help in exercising the necessary quality control 
in the manufacture of good quality Gulab Jamuns. 

0.4 Preparation of this standard has been taken up on a request from 
the National Dairy Development Board, who has developed and set 
up a continuous Gulab Jamun line for the Baroda Dairy. 

0.5 While formulating this standard, due consideration has been given 
to the relevant Rules prescribed by the Government of India under the 
Prevention of Food Adulteration Act, 1954 and the Standards of Weights 
and Measures ( Packaged Commodities) Rules, 1977. This standard is 
however, subject to the restrictions imposed under these Acts, wherever 
applicable. Due consideration has also been given to the data collected 
and experience gained by the National Dairy Development Board, 
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Anand, in collaboration with the Baroda District Cooperative Milk 
Producers' Union Limited, Vadodara in developing and marketing of 
Gulab Jamuns on a commercial scale, 

0.6 In the preparation of this standard assistance has been derived from 
the National Dairy Development Board, Anand and Sugam Dairy, 
Vadodara. 

0.7 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, expres- 
sing the result of a test or analysis, shall be rounded off in accordance 
with IS : 2 - 1960*. The number of significant places retained in the 
rounded off value should be the same as that of the specified value in 
this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and methods of sampling 
and test for packed Gulab Jamun, excluding chhana based products, 
such as Pantua or Kalajam, 

2. REQUIREMENTS 

2.1 Gulab Jamun shall be prepared from Khoa ( see IS : 4883 - 1980t ); 
skim milk powder, milk powder ( see IS : 1165 - 1986$ ); ghee, cream, 
butter or other milk solids. It may contain maida ( wheat flour ) ( see 
IS : 1009-1979§ ), citric acid and baking powder (^ee IS : 1159- 198111). 
It shall be free from dirt and other foreign matter as well as insects 
and mould growth. It should be, as far as possible, manufactured and 
packed under hygienic conditions [ see IS : 10974 ( Part 1 ) - 1984** ], 

2.2 The Gulab Jamun should be uniform in colour and shape and have 
pleasant clean flavour, free from any off-flavours. The product should 
have good texture and should not be too soft or too hard. 

2.3 Microbiological Specifications 

2.3*1 Bacterial Count — The colony count per gram of Gulab Jamun 
and syrup shall be not more than 3 000 and 5 000 respectively when 
determined according to the method prescribed in IS : 5402 - 1969tt- 



♦Rules for rounding off numerical values ( revised ). 

tSpecification for KHOA ( first revision ). 

jSpecification for milk powder and skim milk powder ( third revision ). 

fSpecification for MAIDA for general purposes ( second revision ). 

llSpecification for baking powder ( first revision ), -». -i. . 

**Code for hygienic conditions lor production, transport, storage and distribution 
cf indigenous milk products : Part 1 KHOA and KHOA based sweets, 
ttMethod for plate count of bacteria in foodstuffs. 
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2.3.2 Cohform Count — The coliform count per gram of Gulab Jamun 
and syrup shall not be more than 50 when determined according to the 
method prescribed in IS : 5401-1969*. 

2.3.3 Yrast and Mould Count ~ The yeast and mould count per gram 
Of Gulab Jamun shall not be more than 50 when determined by the 
method prescribed in IS : 5403-1969t. 

2.4 Gulab Jamun shall comply with the requirements given in Table 1. 

TABLE 1 COMPOSITIONAL SPECIFICATION FOR GULAB JAMUNS 
Sl No. Characteristic Requirement Method of Test, Ref to 

(1) (2) (3) (4) 

i) Moisutre, percent by mass, 30^0 Appendix A of IS : 4079 - 1967* 

Max 
ii) Fat, percent by mass, Min 8-0 Appendix B of IS : 4079 - 1967* 

iii) Protein, percent by mass, 8-0 IS : 7219 - 1973t 

Min 
iv) Concentration of sugar in 40 Appendix C of IS : 4079 - 1967* 

syrup, percent by mass, 

Min 

Note — All the requirements are on 'as is' basis. 

♦Specification for canned RASOGOLLA. 

tMethod for determination of protein in foods and feeds, 

2.5 The sugar syrup shall be clear and light to golden yellow in colour, 
and shall conform to the requirements given in Table 2. As determined 

TABLE 2 REQUIREMENTS FOR SYRUP 

Sl No. Characteristic Requirement Method of Test, Ref to 

(1) (2) (3) (4) 

i) Acidity of syrup, ml of 01 60 Appendix E of IS : 4079 - 1967* 

NaOH required to neutralize 
100 ml of the syrup, Max 

ii) Concentration of syrup. Min 62 4° Appendix F of IS : 4079 - 1967* 

Brix 

♦Specification for canned RASOGOLLA, 



♦Method for detection and estimation of coliform bacteria in foodstuffs. 
tMethod for yeast and mould count in foodstuffs. 
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by the method given in J-3.3 of IS : 4079-1967*, the proportion 
of free s>rup in a Gulab Jamun pack shall not exceed sixty percent 
of the declared net mass. 

2,5.1 There should not be excessive free fat floating in the syrup or 
adhering to Gulab Jamun pieces. The package should not also contain 
broken pieces of Gulch Jamims in the syrup. 

3. PACKING, MARKING AND STORAGE 

3.1 Packing — All the material used for packing the Gulab Jamuns shall 
be of such nature as to impart no off-flavour or odour, nor in anyway 
contaminate the product packed under norn^al conditions of manufac- 
ture, storage and use. 

3.2 Marking — Each container shall be marked legibly with the follow- 
ing information: 

a) Name of the product, 

b) Name and address of the manufacturer, 

c) Net mass of the contents in grams or number of Gulab Jamuns 
in the container, 

d) Batch or code number, 

e) A statement to the effect that the material should be kept in 
a cool place, and 

f) Any other requirement according to the Standards of Weights 
and Measures ( Packaged Commodities ) Rules, 1977, 

3.2.1 The containers may also be marked with the ISI Certification 

Mark. 

j<iOTE — The use of the ISI Certification Mark is governed by the provisions of 
the Indian Standards Institution ( Certification Marks ) Act and the Rules and 
Regulations made thereunder. The ISI Mark on products covered by an Indian 
Standard conveys the assurance that they have been produced to comply with the 
requirements of that standard under a well-defined system of inspection, testing 
and quality control which is devised and s'lpervised by ISI and operated by the 
producer. ISI marked products are also continuously checked by ISI for confor- 
mity to that standard as a further safeguard. Details of conditions under which 
a licence for the use of the ISI Certification Mark may be granted to manufacturers 
or processors, may be obtained from the Indian Standards Institution. 

3.3 Storage — The containers shall be stored in a cool place. 



♦Specification for canned RASOGOLLA, 
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4. SAMPLING 

4.1 Rep: esentative samples of the product shall be drawn as prescribed 
in Appendix J of IS : 4079 - 1967* except that the proportion of syrup 
shall not be more thati 60 percent of the declared net mass ( see 2.5 
and also J-4.1.1 of IS : 4079 - 1967* ). 

5. TESTS 

5.1 The tests shall be ca»ried out as prescribed in the relevant Indian 
Standards specified in col 4 of Tables 1 and 2. 

5.2 Quality of Reagents — Unless specified otherwise pure chemicals 
and distilled water ( see IS : 1070 - 1977t ) shall be employed in tests. 

Note — *Pure chemicals' shall mean chemicals that do not contain impurities 
which affect the results of analysis. 



*Specincaiion for canned kASuG&LlA. 

tSpecification for water for general laboratory usfc ( ^etond Mtsiott )* 
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AMENDMENT NO. 1 APRIL 1993 
TO 
IS 11602 : 1986 SPECIFICATION FOR PACKED 
GULAB JAMUNS 

( Page S, clause 132 ) — Substiute the following for the cxbting chine: 

'132 Coliform Count — The colifonn shall be absent in 0.1 g of Gulab Jamim 
and synip when determined by the method prescribed in IS 5401 : 1969*.' 



(FAD 18) 
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